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BAKER'S
BREAKFAST
COCOA

"KNOWN THE WORLD OVER.
Has received the highest endorse-
ments from the medical pra cti-
tioner, the nurse, and the inteUgent
housekeeper and caterer '1 be *

WALTER BAKER & CO. umiued
Esitablsbed 1780

DORCHESTER. MASS.
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OLD
INTS

With the wholesome rhubarb now at its
best, the housekeeper who is on the look-
out for seasonable and appetizing changes
in the family bill of fare will see to it that
it appears on the table frequently, but in
varying guises, that it may not pall. The
following methods of preparation are all
exeelient:
For immediate use, rhubarb baked in the

oven is better than stewed. Wash the
stalks well, hut do not peel. Cut in pieces
about an inch long, allowing a full cup of
sugar to each pint of fruit. Put in a bak-
ing dish, in layers, add a very small quan-
tity of water (not more than a quarter of a
cup), cover closely, and bake until the
rhubarb is tender. Do not stir. Cooked in
this way, each piece will be separate and
whole, and in a clear sirup.
Rhubarb fool-Put a quart of baked pie-

plant through a puree strainer and add the
juice of a half lemon. Whip to a stiff
froth a half cupful of rich cream, sweet-
ened. When ready to serve, mix the
strained pit- plant with the cream and pour
in glasses. Serve with slices of sponge
cake.

It is claimed by competent cooks that
rhubarb, tightly canned without cooking.
steaming or sweetening, will keep for years
and be just like fresh when opened. Cut
the rhubarb in small pieces and pack light-
ly in glass jars. Put on the rubbers, and
immerse the jars in a vessel of cold water.
When as full as the can will hold, fasten
on the lid, still holding under water. Screw
as tightly as possible, and when you take
the cans out, tighten still more. The jars
must be absolutely airtight or the fruit
will not keep.
Rhubarb canned with equal quantities of

pineapple- and cranberries is recommended
as a delicious combination.

Rhubarb stewed with raisins is also a
pleasant change.
Rhubarb pie-Line deep pie plates with a

good crust, then put in two cupfuls of pie
plant, unpeeled, but cut in fine pieces. Pour
over the pie plant one and one-half cupfuls
of granulated sugar,' add a little melted
butter, a beaten egg, a few seeded raisins
and a sprinkling of flour. Cover with a
tender paste. pressed tightly around the
edge of the plate, so that the juice may not
escape. and bake about three-quarters of
an hour in a rather slow oven.

Before maple sugar goes into hiding for
another year. try these recipes gathered
from the habit at of the "sugarbush" in
Vermont and northern New York:
Maple cream candy-l'ut into a granite

kettle three cupfuls grated maple sugar
and one cupful rich sweet cream. Boil un-
til it hardens dropped into cold water.
Take at once from the fire and beat with a
silver fork until the consistency of thick
cream. Pour into buttered tins and when
cool cut into squares.

Sucre a la ereme.-Boil together a pound
of grated maple sugar and a half cupful of
rich cream, until the sirup forms a soft
hall when rolled in a saucer with a spoon.
Cover the bottom of well-buttered tins with
a layer of chopped butternut meats and
pour over them the candy. Let it harden a
little and mark inta squares with a knife.
This is a popular confection amongFrench-'anadian peasants. who also use

the boiled cream and sugar for icing a
delicate white cake.
An excellent layer cake is made by using

this sucre' a Ia creme with the butternuts
for the filling, then frosting the top layer
with the cream without tihe nuts.

A delicious pudding sauce is made by
melting maids sugar in cream or even rich
milk.

An old-fashioned preserve, st ill a favorite
among the ('atskill momuntain people, is
made o~f maidle sugar anid plums. 3Melt the
sugar in a littb-' water and cook with
the plums, allowiag laoundl for pound. This
gives a tart swceetuess esp.-cial ly delight ful
to the psalate.
Tn the maple sugar regions delicious lit-

ti. baking powdesr iscusit or rolus are made
of this is-. harin- ds-iacy. To make the
rolls take ao quart f breasi dough after it
is msphb-ds fosr the last raising and knead
into it on. sausful sof grated maidle sugar, a
quarter trasyn.nfulI of soci and a tea-

spoful f buter.Le-t it ris... then mold
again andi sat .sat in small roils. Let these
rise fo r lift.4+n or t 1 *nty aminuites and bake
ini a quick oven.

TIn mamking map~le augar- biscumit prepare ans-xs'ptisnally ri-lh. teinder baking powdercrust. Itali out about half the thickness
of an iordinary bisacuit and shape with asmail 'u ttr nou t much-l larger than a silverdiollar. Thes tsqs to a small baking powder
can or the co.ver to a tea caddy make goodcutters. Asseach bis-uilt is cut out cut inhalv.-s again, sprinkle small bits of the
ma pie suigar isve osne-hialf of the biscuitdsssgh. misistin t he other half and press it
over the firstr. Lay close together in the
pan in whisch they are bakedi, so they willrise insteasd of spsreading. Brush over withmilk osr ms'lted butter and bake in a qunick'sven until they are brsown. but not hard.Serve as soon as done, with saucers ofwarm melted sirup.

Eggs a la Duiches.
Put seven eggs In a pan of cold water

on the fire and let them boil at least fif-
teen minutes. 'When they are cold, cut
six of them In two lengthways.
Melt one Ounce of butter In a saucepan.

Slice one small onion and fry It In the butter
for a few minutes, taking care It does not
get brown. Then take out the onion. Mix
smoothly together three-quarters of an
ounce of flour and a little milk; then add
what Is left of half a pint of milk, after
mixing some with the flour, to the butter,
When the milk is hot pour in the flour and
cook slowly over the fire for about ten
minutes. Then season to taste with salt
and white pepper. Next put the halves
of eggs Into the sauce and let them get
hot through.
Arrange the eggs cacefully on a hot dish

and pour the sauce over. Rub the yolk
of the seventh egg through a sieve and
sprinkle it over the dish and garnish with
neat little croutons of fried and chopped
parsley. Serve very hot.

A Great Head.
From Puck.
Playwright-"I've got a great scheme for

the elevation of the stage,"
Critic-"What Is it?"
Playwright-"I'm going to novelize 'Ham-

let' and then sell the dramatic rights to
the theatrical trust."

p
"DId you get your promotion?" asked afriend of a warrant offieer In the navy."No," was the answer, given In a tone ofdisgust. "What was -the trouble? P'm mureyucould pass the examinajtion" "That's
jutwhere -I missed It. Barely got tb ughwith the two-step, but finnked gomnpletelyIn th.a ralta."-Tadgma

Table and Kitchen.
Practical Suggestions About What to

Eat and How to Prepare Food.

The inexperienced housewife whose small
income oblip. s h'r to practice economy
while her position n si. rety, as well as her
hospita'le inclination, require her to en-

tertain to a greater or less extent, finds it
a rather difficult feat to reconcile two suc '

apparently adverse ecnditions. without a

considerable expenditure of money; and
she is very glad to know that under proper
management all needless expense can be
avoided.
Remember that with all people of refine-

ment and good taste it is the dainty novelty
and the finer effects of harmonious season-
irg and serving that is most appreciated,
and will tend most to the success of your
entertainments, and not the evidence of
expensive luxuries and gross overabun-
dance.

Suggestions for Spring.
The advent of spring and warmer weath-

er suggests to the mind something quite
opposite to the rich, heavy viands that
have been agreeable during the winter, and
the housekeeper gladly accepts suggestions
that will enable her to lunch or dine her
guests in a charming manner at a moder-
ate cost and without too great an expendi-
ture of time.

Bouchees of Sardines.
Bone two or three sardines and pound

them to a paste, using a mortar if you have
one; season with salt, pepper, a small quan-
tity of grated cheese and a little chili vin-
egar. Chop the soft part of a few oysters
very fine and add to the mixture. Cut out
small round and diamond-shaped cases
from stale, close-grained bread, dip into
beaten egg and fry in deep fat: fill these
cases with above mixture and garnish with
the yolks of hard-boiled eggs rubbed
through a sieve and half a stuffed olive
placed in the center. The bread cases
must not be more than an inch and a half
or two inches deep.

Cheese Canapes.
Cut bread into slices not more than a

quarter of an inch thick; trim off the crusts
and cut into strips an inch wide and three
inches long. Fry these a very light brown
in a little oil; sprinkle a little grated
cheese over each slice while hot, season
with salt and paprika, stand in a hot oven
a few minutes to brown the cheese. Gar-
nish with a little finely minced parsley,dusted over center, or a small shred of
anchovy.

Cheese Custards.
Beat two eggs until very light and put

into a saucepan with four level tablespoon-
fuls of Parmesan cheese; cook slowly, stir-
ring constantly until thick. Cut slices of
bread into rounds with a large biscuit cut-
ter and fry them a very light brown in
deep. hot oil. Spread first with a very thin
layer of anchovy or sardine paste; then a
layer of the cheese custard, and garnishwith an olive in center of each.

Shad Roe Croquettes.
For twelve people, take two large shad

roes and cook in salted water for fifteen
minutes, adding a few drops of vinegar to
the water. When done drain and mash
rather fine; add two cups of fine bread
ca.mbs, one egg. beaten, salt and pepper to
taste and enough melted butter or cream
to make the mixture moist enough to form
into balls size of walnuts. i)ip into beaten
egg and dry bread crumbs and fry in hot
fat. Serve with cucumber or egg sauce.

Deviled Crabs.
To a pint of crab meat take a cupful of

cream or rich milk, four level tablespoon-
full of butter, two level tablespoonfuls of
flour, a good-sized boiled onion, two raw
eggs and seasoning of salt, cayenne and
grated nutmeg. Rub the butter and flour
t.gether and place in a saucepan over the
fire; stir coInstantly until it bubbles, but
do not let it brown. Then add the cream,
the onion rubbed throitgh a rieve. season-
ing, crab meat and the beaten raw eggs.Cook until quite thick, then turn out to
cool. When perfectly cold fill crab shells
with the mixture, brush the top with
beaten egg and cver with bread crumbs
and fry in deep hot fat a few minutes. The
above quautity will fill eight or ten shells.

Sweetbread Cutlets.
Pla nch one pair of sweetbreads and when

cold pick them apart, rejecting all skin and
veins. Chop them rather fine; add two
tablespoonfuls of blanched and chopped
aln.nds, half a cup of French peas; sea-
son with a little lemon juice, salt, pepper
and nutmeg. Rub four tablespoonfuls of
flour with two tablespoonfuls of butter and
cook in a saucepan without browning; thenadoi one cup of rich milk, half a teaspoon-
ful of salt and a dash of white pepper. Stir
and cook the sauce until rather thick; mix
with the sweetbread mixture; turn out to
cool, and when thoroughly chilled form
intl. small cutlets; dip into beaten egg and
stale bread crumbs and fry in deep fat.
Serve with mushroom sauce. This quan-.
tity will make enough for eight or ten
persons.

Spring Salad.
Fcrm small nests of crisp, delicate let-

tuce leaves. Cut hard-boiled eggs into
halves crosswise, remove the yolks and
trim tihe whites to represent the petals of
a water lily. Arrange these inside the
saladl nests or cups. 11ix a little grated
cheese with suifficienit mayonnaise to fill
sl*n(e inside the egg petals andl garnish'it thehard-boiled yolks pressed through
a sitve anid seasonied with salt and ptaprika.

Strawberry Ice Cup.
Take a dozen flat champagne glasses,

sherbet clips or any small round glass with
rather wide topl. Fill these with straw-
berry syrup and pack well with salt and
ice, corver closely with a woolen cloth orIblanuket and let stand abiout twenty min-
ute s, until tile syrup has frozen all around
the glass to the depth of qtuarter of aii
inchi, not more; then pour out the uinfrozenl
syl up and rtpark the glasses. anld let them
stanid a few minutes Ilonger unltil the iced
syrup is <jllite hlard. Then turn out the
iced cuips very carefully and fill them with
lnt ice creamf. Serve <quickly.

'Fruit Cake.
To make a large cake or several smtaller

ones take one 1pound( of flour, oneC poulnd of
brown sugar', fourteen ounces of butter,
tell eggs, three pounds of raisins, three
pounds of currants, one pound of citron,
haif a pound of lemon and orange peel, a
gill of wine, a gill of brandy and gill of
milk, one talespojonful ground cinnamon,
One teaspoonful of cloves andi one nutmeg,
grated. Cream, butter an~d suigar; beat the
eggs to a froth and stir in. Mix the spices
with the flour' and stir iifito butter, sugar
and eggs; then add the milk, wine and
brandy, and last of all the fruit well
floured with part of the pound given above.
Bake in several loaves in a very moderate
oven from three to four hours.

-Walnut Cake.
Cream two~thirds of a cup of butter with

one cup of sugar. Separate three eggs;
beat the yolks until creamy and add to
butter and sugar; then add one cup of
milk alternating with three cups of flour
(reserve enough of the flour for the nuts),
add two teaspoonfuls of baking powder,
one cup of nut kernels chopped, and last
of all fold in the whites of the eggs beaten
to a stiff froth. Bake in a loaf tin in a
moderate oven from forty-five minutes to
one hour.

Prune Whip.
Stew three-fourths of a pound of prunes

until tender; remove the pits and sweeten
the prunes to taste; press through a sieve
and when perfectly cold add the whites of

flighty lien.
The porters of Smyrna and Constantinople often

carry weights of five to eight hundred pounds on
their backs considerable distances. These men live
almost entirely upon barley cakes, dried figs, peas
and milk. The idea that meat is necessary for,
strength is wholly an error. The original source of
strength is the products of the earth. A pound of
Granola contains more than three times the
amo~nt of mtrength-eustaining and tat and blood-
making elements contained In a pound of beef.
steak. Toothsome, palatable, ready to eat at once.
Ask your grocer for it. De sure you get the genuine
Granola. Nach package bears a pieture of the
Dattle Gee Uanitarium. Beware of imitations. of
the Nma1-.qomsmaai=taim u..

four eggs beaten to a stiff froth: stir in
lightly until well mii 7urn into a but-
tered pudding dish or tetppered glass dish
and bake in a modera ely quick oven for
twenty minutes. Serve Cold covered with
whipped cream.

Rebecca Psdklinag.
Put two cups of milk Sn to scald. Mix

quarter of a cup of cornstarch with a pinch
of salt and two tableipdonfuls of sugar;
me ten with a little cold milk; pour the
sealded milk over the cbrrdstarchand sugar,
stirring constantly until It thickens. Stir
and cook over hot water' for fifteen min-
utes. Add a teaspoonfUl of vanilla and the
whites of three egss beatent to a stiff froth.
Turn into a glass dish and serve with
orange sauce.

Chocolnte Vienne Style.
Cut four ouces of Vanilla. chocolate into

small pieces. Put a quart of milk on to
scald in a double boiler; put the chocolate
in a saucepan with three tablespoonfuls of
hot water and one tablespoonful of sugar
and stir over the fire until smooth and
glossy. Stir this mixture into the milk and
whisk with an egg beater for live minutes.
Serve at once with a tablespoonful of
whipped cream in each cup, pouring the
hot chocolate over the cream, If the plain.unsweetened chocolate is used, add three
or four tablespoonfuls of sugar and a tea-
spoonful of vanilla extract.

Menus for Every Day.
SUNDAY.

BREAK FAST.
Fruit.

Shad Roe, Cream Sauce,
Duchess Potatoes,

Entire Wheat Muffins, Coffee.
DINNER.

Tapioca Broth,
Fried Chicken, New Potatoes In Cream.
Asparagus on Toast, Hollandaise Sauce,Baked Mushrooms in Cups,

Lettuce.Salad,
Strawberry Shortcake. Coffee,SUPPER.

Crab Salad, Queen's Style,
Broiled Tomatoes,Thin Bread and Butter, Cocoa.

MONDAY.
BREAKFAST.

Fruit.
Cream of Dried Beef, Sauted Potatoes,

Rolls, Coffee.
LUNCH.

Curried Salmon, Rice,
Stewed Rhubarb, Wafers,

Cereal Coffee.
DINNER.

Cream of Onion Soup.
Broiled Steak, Mashed Potatoes,
Stewed Carrots, Spiced Beets,

Cress Salad,
Apple Custard Pudding.

Coffee.

TUESDAY.
BREAKFAST.

Fruit.
Cereal, Cream,

Panned Fish, Creamed Potatoes,
White Muffins, Coffee.

LUNCH.
Fricassee of Mushrooms,

Rice Border,
Baked Bananas, Cream,

Cake, Chocolate.
DINNER.

Clear Soup, with Rice,
Braised Loin of Veal, Brown Sauce.

Baked Potatoes. Stewed Carrots,
Cold Slaw.

Plain Lettuce,
Rhubarb Tartlets, Coffee.

.- . .

SUBSTITUTES FOR COAL.

rhings Which Englishmuen Try When
Their Fuel Bills Worry Them.

Prom the London Mall.
How to burn as little coal as possible,

with that commodity at present prices, is
3 problem which has been worrying the
;mall householder considerably during the>assing winter, and many substitutes, more
r less ingenious, have been brought into
-equisition to keep the contents of the coal
:ellar above low-water mark.
One of the most useful ;6f these various

levices has been the employment of bath-
Irick soaked in oil. The brick is first
Iroken into pieces about the average size
f the lumps of real used for domestic pur-)oses, and then placed for a considerable
im in a pail of comrnon' parafline or pe-:roleum until it is thoroughly impregnatedvith the oil. It Is then placed on the fire

with a pair of tongs in the usual way, and
las been found to burn longer and cost less
han coal. As the pieces of brick burn out,>r, rather, the. oil with which they are
oaked Is consumed, they should be re-
noved and replaced by fresh pieces while

he first lot are being allowed to cool before
' snaking. Cinders have also been dipped
n oil and used two or three times over,
tnd these also effect a saving, though not
o great as when bath brick is the absorb-mnt material.
Old newspapers and magazines pressed
nto small bundles very tightly and fas-
ened in that condition with wire have con-
ributed their share toward economizing
he coal bill, and paper served in this way
s said to take as long to consume as coal
tself. The only drawback to its employ-
ment is the great amount of ash which it
:reates.
Bones have been used as fuel in large

iuantities by butchers, according to one of
whom they make a "bonny" firing. Frotn
tn economical point of view, however, opin-
ens are dividedI as to whether it Is better
to use them for this purpose or dispose of
them through the ordinary channel--the
rnanure and fertilizer manufacturer.

It was believ'ed at the commencement of
the winter that Ireland was coming to the
rescue with a practically unlimited supply
>if peat to counteract the advance 'in the
irice of coal. WVhere fire grates have been
round adapted for the consumption of this
ruel the results have been satisfactory inevery way, but -the great majority of
stoves as at present 1itted are not suited
for the purpo se.
The samec remark applies to the consump-
ion of wood, whitch was stuggestedl as a
remedy for the coal famine, in addition to
which the available supply of wood for
this purpose is alIready none ton plentiful.
Where a slow ire without much heat is
sufficient, good results have been obtained

iy soaking a log of hard wood In waterfor several hours, letting it drain for a
ittle, and then puittinig it on thle top) of
i well-established fire. If the happy me-
lium of ma king the. log neither too wet
bor too dlry has been lilt it wvill keep the
ire going all day wit hout any attention.
Another slow but sure tire which, how-
ver', canl always lbe poked up into a blaze,
s to lbe obtainedl by-stoking with a good
ayer of damp coal dust. after the tire has
een lit in the ordinary style and allowed

.o get well under way.
Pieces of cocoanut shell are valuable

stlmulants to a dying fire, and orange peel

should never be thrown away, but keptieda and used for the samec purpose, as
tcontains a large quantity of a vegetable

iil which blazes merrily.

W~here a brilliant lire is not necessary a

nixture of coke with coal Is both satis-

actory and economical. Another good

ilan, when once a fire, is well alight, is to

irop pieces of old ixentiiamong the flames.Eialves (if old horsgeffe, short lengths of

pipe, old cotiplings or-anytthing of that na-

:ure will serve, at they rapidly get red-
lot and throw out1 capital heat, continu-

ng to do so until ~e fire is practically al-
owed to go out. r tones have also been.ised for the samedipurpose, but these are

langerous, being agt tofiop and fly.

There are several patent attachments forirates and rangesswbih profess to burn:he air as well as coal, and so economize
he fuel in this manner,while the number,f latter-day pocket-saying improvements
.n gas, oil and spirg stqyes is legion. But
erhaps, after all;f-mosk people will con-
inue to grumble M tlsir coal bills, andhen order in a fresh s'uply. They do notaare for the trouldeo oftexperiments, per-

2ap,, or do not case to persevere, doubting

heir utility. But the fact remains that
iood coal substitutes og economisers are
n existence.

Curry Soup.
Peel and slice three apples and three

anions. The onions should be sliced from

the top to the bottorn. Place them in er

saucepan, with two ounces of rpping and

s. tablespoonful of curry pow er and fry
gently without discoloring for about half
an hour. Stir occasionally. Pour in two

guatrts of plain stock and cook for half

a~n hour; add enough flour to thicken the
soup and bell for three minutes. Season

with pepper, malt amE a dash of lemon juiceaind serve with boiled rice.

Wife-"Here comes a friend of mine. Let's
urn into this side stet until she passes.**
Husband-"Quarreled with her?'
"No; but I don't want yeu to see her.""Huml Why not?*"
"I know you'll admire that new dress of

aers, and it will only~worry vou to thinkr-
what a ridiculous fuss you made over the

ilisfo tischeap thing I've got on."-Mew

TO SAVE THE LOBSTER
How Uncle Sam Will Rescue it From

Impending Doom,

WILL BUILD A BIG HATCHERY

To Raise and Plant the Young by
the Million.

OF INTEREST TO EPICURES

Written for The Etening Star.
WASHINGTON, D. C.. April

The coming generation may yet enjoy the
delicious lobster. Uncle Sam will imme-
diately commence vigorous work for the
rescue of that precious crustacean. He will
establish on the Maine coast-the favorite
haunt of our eastern species-a lobster
hatchery, to cost $lO.000O. This will be our
first government institution devoted exclu-
sively to lobster hatching. In it hundreds
of millions of eggs will, by artificial stim-
ulus, be made to give forth their valuable
contents each year.
Only millioaaires will be able to afford ,

lobsters ten years hence, unless something c
is done meanwhile to protect these crea- e

tures. This Is Uncle Sam's estimate. Ow- |t
ing to their wide area it will be impossible d
for man to completely wipe them out. But fe
for all practical purposes it will be lost be- a
fore the year 1911 unless heroic methods to
are applied. The sorry condition of the in- a

dustry can be summed up in these figures: at

In Maine, the foremost lobster state, the "

quantity has fallen off 5 per cent, and the
price has increased f) per cent in ten years. isThroughout the eastern lobster zone. fromLabrador to Delaware, a similar change tihas occurred.
Well worth a trip to Maine will be the r

sight of the wonder work of this new in- ifstitution. Only within the past few years Ithave the life history and habits of the wlobster been known. Before dilating upon hits artificial propagation we must take oa glance at the natural processes by which Hthis best friend of the epicure makes his eladvent into the restless, soothing realm of ti
King Neptune. ia

Eccentric Mother Lobster. T
Mother Lobster, eccentric creature that cshe is, coats the outside- of her body with hi

freshly laid egg. This she does usually in b
summer, every alternate year. The eggs t

attach themselves to little leg-like protu-
berances on her under side. She coats
them with axcement-like substance, whichthe water immediately hardens. The ma- tt
ternal instinct inspires her to thus glue jthem fast to her lest they be lost in the
churning sea. She carries them ten or

e

eleven months before hatching ensues. The n
minute young break their shells, usually in e
June. All do not see the green glare of the atranslucent sea at one and the same time. hA week or more elapses between the ad- yvent of the first and last born. From the n
moment the little fellows appear they se-lect to take upon their own shoulders the tiresponsibilities of life and to paddle their o
own canoes. They swim off to seek for- atune, good or iII, the fostering parent not larecognizing them again as her offspring. ilThe number of young which a mother lob- u
ster thus produces every two years de- c
pends upon her size. If she be eight toinches long she produces 5.t eggs. Thence o-the number doubles every two inches add- b
ed. Therefore a ten-inch mother carries h10,000 eggs; a twelve-inch, :0,40: a four- ir
teen-inch, 404.fNl; a sixteen-inch. 8i.40,% and f,
so on up to 1i00,4), which appears to be clthe maximum.
The new hatchery will collect all egg- pbearing mothers obtainable along the at

Maine coast. It Is against the state law efor fishermen to sell to dealers lobsters ticoated with the pregnant eggs. Many, by k,using a woolen mitten. strip off the eggs. o
leave them to die in their boats, and sell inthe protesting females as lawful lobsters. bBut the new hatchery will send out a fleet nof little launches, to canvass lobster pot- futers far and wide, and pay for egg-bearing frlobsters the market price for those which
are marketable. Thus will be collected the 01millions upon millions of eggs to be util- 1Ized in the hatchery. Last year the fish acommission's general hatcheries at Glou- T
cester and Woods Hole, Mass., thusbought .INt),00N0 lobster eggs, from which
they hatched some 80',t)O.(KN, young. Butthese hatcheries do not devote their ex-clusive energies to the lobster.

Lobster Incubators. T
Row after row of seven-quart glass jars,

arranged upon tables, will occupy the main F
hatching room of the new station. Through
these series will pass a continuous circula- setion of salt water pumped from the sea. o:

As the thousands of egg-lobsters are A
brought in men skilled in the art will strip at
them of their beaded coatings. Each oper- tlator with his left hand will grasp a fight-
ing creature from above, turn her on her c

back and lower her, head downward, into ri
a vessel designed for the purpose. Press- h<
ing her firmly against its sides he will lpre- a
vent her manipulation of her claws. With f,
a dull, short-bladed knife, he will separate
her eggs from the hair-like fibers holding
them. The subjects of this operation will tl
then he removed to a tank and returned ti
uninjured to the region whence they came. hiThere they will lay again two years later.
The eggs will now be placed into the In- ai

cubators-the jars upon the tables. They a'
will he dipped out into glass graduates, Each e
ounce marked thereupon will represent a

5,000. About a half million eggs-2Z% quarts v
-wil-l be placed in each jar. When first In-
troducedl they wvill be matted together byOthe fibers connecting them. In a short time a

they will separate and appear like so manydark green, yellowish-green and light gray-ish beads, intermixed and measuring each ai1
1-15 inch In diameter. Eggs taken in Oc- 01
tober will not hatch until May. From those s

taken lin June the young will begin to ap-pear in twenty-four hours. The sea water
must become warmed to early summer heat a
before they will hatch. In the center of ti
each table, between two rows of hatchingO
lars, will be one row of similar vessels for t
the reception of the young. passing therein t

with the circulating water. A cover of

muslin upon the latter jars will prevent b

their escape. s

Protect ion for Lobster. Jr. m
Lobster, jr., resembles a mosquito wig- m

gler-such as seen In rain barrels-just

after emerging from his egg. He is a third

of an inch long, transparent and slightly tr
reddish. From the outset he is dissatisfied ox

with his birthday clothes. Almost his first fC

act is to shed them. During his first six or

tight weeks he kicks off his little shell five

orsix times and grows to be 3-5 Inch long. r<

By these processes he completely trans-. ni

forms himself, grows legs and claws; as- m

sumed an indistinct resemblance to his di

mother. His eyes are grotesquely enor- el

mous and staring. He has remained all the G
while at or near the surface of the water, Ia

being attracted by the brighter light-.sEven in his first swaddling clothes he Is er'

a bloodthirsty cannibal. He is hungry lo

from the moment of birth, and when rc

hatched In the sea feeds voraciously upon sa
minute crustaceans. If he cannot obtain at
this natural food he turns upon his brother lht
and gobbles him alive. The great problem m
of the new hatchery will be how best to be
supply the little giuttons with natural food ce

to prevent constant repetitions of the ca- fe

tastrophe which betook the Kilkenny cats, ni
who ate each other up. Hitherto in the a

general fish hatcheries the newly born lob- pi

sters have been returned to the sea as til
promptly as possible. But there, while lin pc
the swimming stage, they fall as prey to cc

all kinds of fishes. For experiment some TI

of the young have been submerged in boxes ra

ax

tr
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Cocoa:
, THE BEST ."

dE
Nutritive

e

.Refreshing n

Economical of
A breakfast cupful of this

delicious Cocoa- costs less s
than one cent a cu~p.

Order it next trns-tabs se other. et
... SI

In the Schlitz brewery you will find a plate g!. se r'or. In it
are cooling .iipes, over which the hot beer d'i; . Abo've it is an
air filter, and no air comes into this room save thrrte;h that filter.No germs can reach beer handled with sut r.. caution.
But, after the beer is aged, we tilter it, then attic and seal it,then steriiize every bottle.

We take triple precautions because heer is a saccharine
product. Imput ities multiply if they get into it. fhe re is no
grade between absolute purity and utter impuritv.Every bottle of Schlitz is absolutely perr. and purity is
healthfulness. Your physician knows- ask him.

'Phone 40, Schlitz,615-21 D St. S. W. Washington.

Cooled in
Filtered Air

'ith cloth sides, admitting food, but ex- *. .. a
liding enemies. By such means and great 4
xpenditure of labor it has been possible 4 ll3 :wii ti"' i..e *'il littl"protect only thousands, whereas hun-

d

reds of millions are to be dealt with.
An artificial pond, stocked with natural 4od for infant lobsters. may be made an 4
ljunct to the new hatchery. Such pro- 4
etion need last but six or eight weeks. 4
'ter which the young, now three-fifths of 4 -

I inch long, goes to the bottom, where he 4
in-readily care for himself, hiding, as he
es, beneath rocks and stone. During the
mar after taking on this new mode of ex-
tence he grows to be two or three inches
ng, and sheds his shell eight or eleven
mes, at longer and longer intervals. He 4 has been i'vnit I.. the iiit1, (..It ..

ps his old shell up the back and jumps out 4 perfection. Jr u'aie boit after the manner of the periodical 4
cust. By five years he has attained the 4 C

ngth of ten and one-half inches and aeight of one and three-quarter pounds, 4 ap27-2 -

Lving molted twenty-five times. His

life appears to be indefinite. At Sandyook some time ago a lobster weighing
rty-three pounds was caught. This holdsE

te world's record for size. Its claws were
rge enough to clip off the arm of a man. Who has tried
he adult lobster molts every summer. He Lo BACH ER-eys upon all sorts of bottom fish, even CU 3
abs. starfish and clams. When hungry

will crack the shell of his weaker
*other and make a meal of him. Some-mes he mixes his diet with a ration of Likes it It's the beergetable matter.
The Burglar Instinct His Doom, to sere on sour table.
Uucle Sam wants the states bordering Delighully refreshing.
Ie 1,3110 miles of lobster coast to aid hImC LMI.IIE istn i
this crusade, and save the lobster from ideal stitner drink.

Itermination. While he is spending his Try 24 ItS. jr 12
oney on its artificial propagation, he will

Cpect them to enact more stringent laws (ts., for $i .25.nd enforce them more vigorously than WItherto. The hundreds of millions of

lung to be annually turned out of the Brewery
ew hatchery will be planted along the
aine coast, where the threatened indus- 4th and l' Sts. N. L.
y has been most active. There 3.100 men 'IIhOlle 2154. a ..1.:s)erate 15tl,0!N) "pots '-as lobster traps-e termed. These are half cylinders of

t witadths with a funnel-shaped net extending--- ---- -

ward from each end. In the center an high as 1-00 men. The ship has si' .lek.right spear-head holds the bait-usually On the bridge has been built. amidsips. ad. hake or halibut heads. Attracted by spacious shelter for the st."rsin sit ofli-is, the lobster reconnoiters around and cars on duty, and in the l.riige house it-'er the pot before entering. He always self two cabins are now fitted as a sittingiks through the network funnel. Here room for their royal iiglss..s. 'I..
shows the true burglar instinct. He other rooms ar- occupied h% Il.. ''panino-

ust face any foe which may chance to dore. commander and iarigati'. .fti'a'r.llow. Were he to navigate forward his On the boat deck a al-f,',t gig takes theaws would hinder his entrance. Once place of one of the ship's lifeboats. while1st the fatal threshold, he begins to sus- over the ps j deck two :r_-foot stan cut-:ct that the feast before him has been tors are carried. in all, the its has fun-t with sinister motive. He speedily dis- teen boat.
vers his predicament. and, as a result of At the forepart of the prnmuole d.k
1e terror which had overpowered him, is the royal drawing ro. .harngses all appetite. He spends the remainder apartment, with an area of l.a ,,marshis time madly pacing ba'k and forth feet. It Is panelled in rosewood aid satin-his prison, seeking a means of escape, wood and beautifully inlaid. he firmit tteit too much excited to realize that he is satin-Sheraton. upholstered in hnt and
ust crawl out as he crawled in. His white silk damask, and the carpet is a deeprther history is that the pot is raised pale Saxony of a delicate fani."lor. Aom the sea bottom at low water, he is feature of the room Is (he engravingsaced with many others of his kind in which adorn it. Prominent among th.'se is

te of a series of floating, half submerged a fine portrait of Queen Victoria as a girl.
ixes; in a few days he is crowded lito One set is made up entirely of war Vie-barrel kept fresh by ice and seaweed. tures, including a portrait of Earl Roerts,ience the exerutiating torture of the and there are copies of sum. of tiny mostiislne: the final journey down red lane. recent works by Caton W(.,dill'. Paz .nJOHN ELFIIETH WATKINS, JR. and others, illustrating the South Africaiconflict. There is also a line, drawinug ..f the

THE OPHIR. king in evening dress. Another set of en-
gravings consists of Eniglishi past oralhe Ship That In Taking the King's scenes. Immediately aft is tile 'utrmn,'e to

Son to Australia. the grand staircase and to two writing
om the London Standard. rooms. upholstered in blue leather. Amid-ships is the royai smoking room. pasneiledlThe Orient liner Ophir. which has been and furnished throughout in oak The up-
lected to convey the Duke and Duchess holatery is in a subdued shad. of green
Cornwall and York on their voyage to leather. Further aft on the poop in the

ustralia and other colonies, is now lying wardroom smoking room, a very cheerful
the South Jetty, Portsmouth. While not

apartment

e latest or the largest of the Orient deck. The whole of the
impany's fleet, she is both a new and a frado h rn ticswihla
omy vessel. Outside and inside she has afn 'rua wewt ml adns
*en transformed, and, except in her grandincsstgofhreomsaiabt-
loon, no longer seems the same boat. Her ro.Teeaedvddb eta -r
nnels are now painted yellow, and her rdr hcb hr ti ttefr
ill is if the conventional yellow color, z:wrsnlod ietyt te,,ylsr
at in appearance eveii she has taken onromaealdertdwihIIitts.
e tone of the king's navy. There is,Thpanwoktruotis ht. i-

>wever, a marked contrast between her rlee yaynt fclr h ri
id the ordinary man-o'-war. No princetueith rom obecmai'Iiste
id princess have ever travelled under dcesi aiwo ihafnl imne
nditions so luxurious as will the Duke gan ntedk' aist* untr
Id Duchess of Cornwall and York on their i .Tegnrlshm ~
sit to the colonies,.oo sadlct re.(x~es-ii h
Some of the leading particulars of the ~'e n pultr.wehro iko
ihir's design will be of interest. She has tevre ycii oeig n
length over all of 482 feet, a beam of 53cran.Te aeln sv~vsnpesi
et t inches, and a depth of t7 feet. Herserrliednybyasllhdig
-oss register is 6.p1. tons. Hecr engineswhhissdtrigheiupnh itmis

e eualto 11 horsepower, consisting anieesiesigfi,*lrt.livd''two independent triple expansion, with
yen boilers working at a prsure of lo rct.adasesl tred t'p- ,
unnds. 11er speed is not excessoive. being lgt l h oa om t. iidwt
knots, but she miaintaiins a high aver-phtgasseoftm ugrtI-

~e. The admiralty left whata-ver altera-trs.Inhedk'romfaiigisa,mns were necessary in the hands oft the
-lent 'onmpany, merely conveying to them I ho m'c it'rawt
e wishes of the royal travelers. The su- tedk' hlrnadwlIa tsrp
orities could not have done better, fortinnth censwnan. hle("'
suggestion has been made that has nothihadanstewlknn iogap

eni fully carried out. Air. Anderson per--
nally superintending the work. The re-Yokwhcisige 'rtlan Bby
It is excellent. Everywhecre the arrange- ixna.'ersinted wgro ,

ents are evidence of good taste and judg- fo okhue eryalti'.nla-

nt.
PractIcally the onypr ftes in h nrnehl o h onhueli remlains as it was when the vesselthdueaduce.Itslidasob

is a liner steaming to the east and Aus-
alia is the great dining saloon. The dec-metodthtntedrwgromia
ations in this apartment remain as be-whchietcnansafw ovli

re, and are of an ornate character. The I
loon is lighted by large square windows rgymaeuofbosdligwtor
the sides and a lofty dome filled with TeOhrcrisacmlmn fm

ained glass. This dome has an outeraltodanthcaengIbigdneb

of of pierced steel, and between the In-thOretcma.
r and the outer roofs electric lamps are ___________

ted, which give a very effective and sub-
ed light. IUnder the arched spaces at *oem ist
ch end of the dome are the shields qiFo hsLa. &aes

-eat Britain and the four leading Auistral- A ue adapio adn a
a colonies, supported by figures repre-~~ isfis
naiing their industries. At the forward dep

d is a band loft. The floor of the sa- we' mrsnet hr r xpin is covered with Turkey carpets, sur-tinowerashsindntilso.uanded with a broad red border of the OeStraaotdne ie a

me material. The chairs are copies of delyacsdbyoefthnwa-

old Chippendale model, and all the up- rvl
Istery is of royal scarlet. The arrange- hs wohdsre h is ek.mnt of the tables is such that they may sa.herake,"saldyes
partly disposed in the wings, leavna

nter table to seat twenty-six, or miabe gfr ea hegt
rmed into a horseshoe to seat up to todhm haifehdbenw td
ty-six. They can also be extended "froovrm wmdhvesn frhm

width of four feet to five feet. The *Ovr eL Ke oP esi
nelling is in rose and satin woods, and 'hsi h ~ iefE e oUlve whole effect 'is rich and yet quiet. It is u nafl ek' ok n h asaible to form the dining saloon Iito a wmni uet ea h aefem

ncert roomi and provide it .with a stage.was"

part aft of the dome lends itself natu- Adwiharntecerfloeaud

ily to form an ample stage with wing

ad center exits, giving direct accue by'o stairs to the main deck caj~I= Theink of the dome forms a proseanium,

dl, as the curtain and the stage-in see-
na-are on board, an hour will convert

e saloon into the pleamantest of concert

sims or theaters. All the royal apazt-'mnts communicate with one- another and

e dining saloon in such fashion that it131 UR

ntcoraby teatloon-thate ORpenOFE

'ecedlseherinthebee deain- nis omiat ansthe~laNweh.

4ebaendedennitnehtis thehigiutit.,ieach
whomhasapaeeual e treebat perfecto. A sualesfyualgrwim a

nyhasbyputig n vrylage Co r~iSbstiMde rnth Bakery.

Likeswit. It'csplet teheeahyeer
tsevonyutanble.eetento othth
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